Yellow passion fruit rind--a potential source of low-methoxyl pectin.
Yellow passion fruit (Passiflora edulis f. flavicarpa Degener) rind pectic substances were fractionated with water, ammonium oxalate, and dilute acid solutions. The extracted pectins were rich in anhydrogalacturonic acid and had a low degree of methyl esterification. Moreover, their acetyl groups and neutral sugar contents were relatively low. Furthermore, a low amount of proteinaceous material was also found within them. Their gelling ability and viscoelastic properties as evaluated by the SAG and small amplitude oscillatory shear tests, respectively, were comparable to those of a commercial citrus low-methoxyl pectin. Hence, yellow passion fruit rind occurs as a potentially good source of naturally low-methoxyl pectin.